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FERRYMAN'S GRILLE

DANFORDS RESORT AND MARINA [ PORT JEFFERSON, NY

L i
MENU

FIRST COURSE

Choice of Amuse bouche
Duck Confit Profiterole
with Boursin cheese

Cucumber and Beets Salad
Cucumblers topped with whipped ricotta and roasted
golden beets drizzled with a balsamic glaze

SECOND COURSE

Choice'of Soup or Salad:
Lentil- Soup
With smoked:pork shoulder

Spinach and Arugula Salad
With poached pear, cranberry, goat cheese with a
white balsamic dressing

THIRD COURE:‘IN;TERM‘EZZO
Cranberry and Sparkling Cider Sorbet with Shaved Raspberries
FOURTH COURSE

Choice of E_ntreé: & o
Red Wine Braised Short Rib:

%% With horseradish whipped potatoes and tri-colored carrots
e Pan-seared Duck Breast topped with Fig Chutney ahd Cranberries
T{% Served with roasted fingerling potatoes, grilled broccolini, and charred

grape tomatoes Py
Panko-crusted Halibut with Roasted Garlic Pesto
Served with wild rice pilaf and grilled asparagus
Creamy Braised Chicken with Pearl Onions and:Mushrooms
Served with sauteed spinach and sweet potato puree
Creamy Black Truffle Risotto
With sauteed shiitake mushrooms

FIFTH COURSE

Choice of Dessert
Chocolate Truffle Torte with Raspberry Coulis (gf)
NY Cheesecake with Cranberry Port Sauce and Cingersnap Crust
Espresso’'Créme Brulee

Includes Coffee and Tea Selection &
Complimentary Champagne Toast with Dinner
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